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High School Home 
Economics Classes 
Are Also Busy 
Children in Albania, Belgium, Ron-
mania, France, Italy, Greece and Poland 
were remembered at Christmas time by 
hundreds of Sioux City gii-ls in the pub-
lic schools. 
App110ximateiy 1000 Junior Red Cross 
bo:ces were filled by home economics stu· 
dents in junior h igh, high and special 
schools. Only articles known to be of 'use 
to the children in those devastated coun· 
tries were sent. 
The desire to "Clean up" Europe was 
plainly evident as generous quantilties 
of soap were packed in tne boxes with 
towels and wash cloths. Yards and yards 
of bea-utiful hair ribbons, discarded by 
Sioux City sdhool girls since they bobbed 
their hair, were packed away to gladden 
the herurts of otJb.er little girls. 
Bright colored yarns were sent for the 
same purpose since they are reported to 
be quite as popular as ribbons with the 
children across the sea. Useful articles 
of wearing apparel including out·grown 
Americans as a people think a great 
deal about food, and spend no small 
amount of their valuable time studying 
how to serve balanced meals as well as 
how to prepare foods in the most appe-
tizing manner. There are as many differ-
ent ideas as to the best means of appeal-
ing to the appetite as there are races of 
people. It is interesting to note some of 
the differences in the foods of In'dia, and 
those of America as told by Mr. Radman, 
a student at Iowa State College, whose 
home is in central India. 
The people of India are practically 
vegetarians, and they have a great va-
riety of vegetables from w'hich to choose. 
The warriors or soldiers eat meat, but 
it is eaten by the other classes of people 
only occasionally; for holidays and spe-
cial occasions. Red pepper is the univer-
sal seasoning, but black pepper is used 
to season certain dishes, as those pre-
pared from raw vegetables. Two kinds 
of spices are used, the red and brown. 
The same spices make up these two 
classes, and the differe'nce lies in the 
fact that the brown spices have been 
cooked before being ground up together. 
Spices are used in most of the vege-
tables. 
The pie-eating American would only 
look in vain for his favorite pastry if he 
were to visit India for pies are not made 
there. He could, nevertheless, substitute 
for them any kind of cake he would find 
in his native country with the exception 
of chocolate. As all of the chocolate has 
to be imported this kind of cake is not 
commonly found. If, however, he fol-
lowed the example of his Indian friends 
he would soon be able to deny himself 
the pleasure of eating sweets every day. 
'I1he climate is so hot there that sweet 
foods as well as meat are only eaten 
on rare o::casions. Apple sauce, or any 
of the fruit sauces are very frequently 
used for dessert. 
·wheat bread is eaten, both white and 
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sweaters, gloves, stockings, baby jackets 
and dresses were p.acked in the gift 
boxes.' 
Talcum powder, combs, tooth br'usihes, 
tooth paste, needles, pins, t!hread, thim-
bles, pencils, handkerchiefs, embroidered 
tea aprons, caps, scarfs, beads, tops, 
marbles, puzzles, hand made dolls and 
doll clothing completed the assortme'nt. 
The pupils undertook the work o.f gatll-
ering and packing of the material for 
these boxes voluntarily at the suggestion 
of their t eachers and e:cpressed much 
pleasure in doing it. 
"When the shipment of Junior Red 
Cross boxes went on it s journey of cheer 
it carried a message of good fellowship 
from the children of America to the 
children of the less ~ortunate countries," 
said Miss Lillian G. Orr, supervisor of 
home economics in tlhe Sioux City 
schools. "Each box packed showed 
thoughtfulness fo,r the needs of those for 
whom it was intended. The spirit of Un-
selfishness and the desire to help those 
less fortunate than ourselves, makes this 
sort of giving of much more value to the 
givers and to those who receive the gift." 
Miss Katherine Blunt, president of 
t'he American Home E ::onomics associa-
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red wheat being used to make it. The 
bread is not made in round loaves as 
American bread is, but it is rolled out, 
made into a flat circular J.oaf and baked 
on top of the stove. These cakes are 
quartered, t:he pieces buttered, placed on 
top of one another, and it is served in 
this manner. Butter there is never hard, 
but is always in a liquid form, and has 
to be dipped with a spoon. The vari·ous 
hard cheeses are never made in India, 
but they have a soft cheese, very much 
like the American cottage cheese. Tea 
and milk are the principal beverages us-
ed, and chocolate and coffee not so fre-
quent as they are more expensive. 
In regard to the meats, pork is the on-
ly one which is fried, chicken and the 
other meats being cooked with spices. 
One method of cooking chicken. is to boil 
it until tender, pour off the liquid, remove 
the bones ,and cut the meat in small 
pieces. T.his is added to a gravy or sauce 
which has been prepared by first frying 
a few small pieces of onion in butter, 
and then seasoning with salt, red pep-
per, and spices. Water or the liquid from 
the chicken is then added, also mashed 
potatoes for thickening, peas, and just 
enough "tamarind," or tomato juice may 
be used, to give it that certain tartness 
w'h.ich makes it especially appetizing to 
natives of India. Americans who like 
highly seasoned foods would probably al-
so find this dish quite palatable. 
With this food as the main body of 
the meal perhaps rice would be served 
as the first course instead of soup as is 
customary in this country. When rice is 
eaten at the beginning of the meal it is 
served with butter, and a dressing (war-
an) made by boiling certain native 
grain3 of India with water. Rice may aisQ 
be served again at the same meal as 
dessert, but this time it is served with 
~ugar and buttEr or sugar and cream. 
Another unusu'l.l dish is Shira, which 
was originally a Swedish dish, but is us-
7 
t:on, will be a visitor at Iowa State Col-
lPge in February. While in Ames, Miss 
Blunt will speak to the Home Econom-
ics club and she will be initiated into 
Gamma Chapter of Omricon Nu, honor-
ary home economics organization. 
Miss Cora M. ~Tinchell, councilor at 
large for the American Home Econom-
ics association is making a trip west 
this spring for the purpose of studying 
home economics depwrtments in col-
leges. She plans to visit Ames in Feb-
ruary or March. 
Dean Anna E. Richardson and a rep· 
resentative from the State Board of 
J<.Jducation attended the eighteenth an-
nual convention of the National S'ociety 
for vocational education early in De-
cember. 
Dean Richardson reports that the en-
tire program was a splendid report of 
the work being done in vocational edu-
cation. Dean Richardson presided over 
the meeting devoted to . "Recent Find-
ings for ~'omen's Education" and Prof. 
\V. H. Lancelot of the Vocational Edu-
cation department of Iowa State dis-
cussed measuring results in vocational 
agriculture. 
ed everywhere in India. It is made from 
ordinary Cream of Wheat which is first 
fried in butter, and sugar and cream or 
milk added. After this has been cooked 
thoroly pieces of cocoanut and almonds 
are added. 
Chivada is a typical Indian dish which 
is prepared from corn. The corn is cut 
from the cob, the grains crushed a little, 
and fried in butter with spices. Pieces of 
onions and cocoanut are added to this. 
We might think that Americans have 
every dried vegetable possible, but the 
Indians add one more to the list. They 
partly cook potatoes, slice them very 
thin, and then dry them. Potatoes are not 
eaten there "three times a day" as they 
often are here, so it would be difficult 
for them to keep the fresh potatoes :rom 
spoiling. 
AI ice Stewart Visits on Com pus 
Alice Stewart is. teaching at Gaza, 
Iowa, this year. She visited on the 
campus recently during an enforced vaca-
tion in her school. 
PLAYS SUITABLE FOR RURAL 
COMMUNITIES 
Could you tell me suggestions for three 
act plays suitable for presentation in ru-
ral communities? 
F'ollowing are a numbe: of plays which 
wo'uld be suitable for presentation in 
rural communities: 
"Among the Berk.shires." 
"Deacon Dubbs" 
·'Kindling the Hearth Fire." 
"The Old New Hampshire Home." 
"Our New Minister." 
' 'Peaceful Valley." 
"Valley Farm." 
"The Village Postma~tcr." 
"O.::tk Farm." 
Su::ceeding issues will stories of inter-
esting experiences of Iowa Sta te facul ty 
in Europe. 
